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ABSTRACT 

TITLE - Agricultural Processing and Marketing (AG-PAM) 
PROJECT DIRECTOR - Dr. Charles Curry 
INSTITUTION - James Madison University 

LOCATION - Department of Distributive and Industrial Education 
108 Keezell Hall 
James Madison University 
Harrisonburg, VA 22807 

FUNDING PERIOD - July 1, 1981 - June 30, 1982 



OBJECTIVES OF PROJECT 



1. To identify and/or develop a valid list of tasks/competencies 
for Agricultural Processing and Marketing III, IV, and V. 

2. To develop a product titled Competency-Based Instructional 
Resource Guide - Agricultural Processing and Marketing. 

3. To evaluate the product developed. 



PROCEDURES OF IMPLEMENTATION 



I. Contact local school division vocational administrators where 
AG-PAM is taught and establish sound communications and a 
commitment for cooperation. 

2 Research existing curriculum development efforts in AG-PAM . 

3. Form an Agricultural Processing and Marketing Advisory Committee 
with representatives from local agricultural processing and 
marketing businesses. 

4. Identify the terminal competencies needed by students at the 
secondary level of instruction for AG-PAM. 

5. Identify the occupational titles for AG-PAM. 

6. Sequence competencies into a logical order for instruction. 

7. Determine levels of difficulty for competencies. 

8. Arrange competencies into logical teaching units and courses. 

9. Develop course outlines. 

10. Construct performance objectives. 

II. Identify developmental competencies. 

12. Construct criterion-referenced measures. 

13. List appropriate learning activities for each competency. 

14. List tools and materials needed to complete the performance 
objective. . . 

15. List appropriate reference materials for each performance objective. 

16. List appropriate audio-visual materials. 

17. Develop a format for a competency recordkeeping system. 

18. Develop instructional management system. 

19. Prepare a Competency-Based Instructional Resource Guide - 
Agricultural Processing and Marketing. 

20. Evaluate the final product. 
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RESULTS/ ACCOMPLISHMENTS 



The resource guide titled Competency-Based Instructional Resource 
Guide - Agricultural Processing and Marketing, was researched, validated, 
written and edited. It is ready for review and processing by the Virginia 
Department of Education. 

EVALUATION 

The completed guide was reviewed by the AG-PAM Advisory Committee. 
Changes were made where necessary. 

CONCLUSIONS, RECOMMENDATIONS 

It is concluded that contracting with a curriculum specialist to work 
cooperatively with a technically competent advisory committee is a practical 
approach to competency-based curriculum development. It is recommended that 
this procedure be used to develop other curriculum materials for vocational 
education . 
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ANNUAL REPORT 
NARRATIVE 

Title ; Agricultural Processing and Marketing (AG-PAM) 

Problem: The standards of quality and objectives for public schools enacted 
by the Virginia General Assembly emphasize the importance of vocational 
education by stating that a goal of public education must be to enable each 
student, upon leaving school, to successfully enter the world of work or to 
continue in a program of advanced education. The goal further stated that 
each school division shall provide programs acceptable to the Board of Educa< 
tion that offer vocational education providing marketable skills for students 
who are not planning to continue their education beyond high school and that 
those students not completing their public school education possess the basic 
skills and attitudes commensurate with their capabilities to obtain employ- 
ment upon leaving school. 

One of the objectives in the Virginia State Plan for Vocational 
Education states that: 

By June 30, 1982, each school division shall have implemented 
competency-based education in approved vocational education 
programs based on V-TECS and IDECC catalogs, if available, or 
other competency-based materials as reported in the annual 
local evaluation of vocational education programs. 

The State Plan also has the objective to identify by June 30, 1982, 

projects to implement competency-based education in occupational programs 

not included in the current CBE and Articulation projects. 

Goais and Objectives : 

1. To identify and/or develop a valid list of tasks/competencies 
for Agricultural Processing and Marketing III, IV, and V. 

2. To develop a product titled, Competency-Based Instructional Re- 
source Guide - Agricultural Processing and Marketing (AG-PAM). 

3. To evaluate the product developed. 
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Project Design : The Agricultural Processing and Marketing (AG- 1 5 AM) project 
was designed to fit into the curriculum coordination r^ocedure already 
established by project PAVE . The same model was adapted and used for 
the Agricultural Processing and Marketing (AG-PAM) Project. The following 
procedures were used: 

1. Contact local school division vocational administrators where 
AG-PAM is taught and establish sound communications and a 
commitment for cooperation. 

2. Research existing curriculum development efforts in AG-PAM. 

3. Form an Agricultural Processing and Marketing Advisory Committee 
with representatives from local agricultural processing and 
marketing businesses. 

4. Identify the terminal competencies needed by students at the 
secondary level of instruction for AG-PAM. 

5. Identify the occupational titles for AG-PAM. 

6. Sequence competencies into a logical order for instruction. 

7. Determine levels of difficulty for competencies. 

8. Arrange competencies into logical teaching units and courses. 

9. Develop ccurse outlines. 

10. Construct performance objectives. 

11. Identify developmental competencies. 

12. Construct criterion-referenced measures. 

13. List appropriate learning activities for each competency. 

14. List tools and materials needed to complete the performance 
objectives. 

15. List appropriate reference materials for each performance objective. 

16. List appropriate audio-visual materials. 

17. Develop a format for a competency recordkeeping system. 

18. Develop instructional management system, 

19. Prepare a Competency-Based Instructional Resource Guide - 
Agricultural Processing and Marketing. 

20. Evaluate the final product using procedures in evaluation section. 
The primary target population for this project included all secondary 

agriculture students enrolled in Agricultural Processing and Marketing. 
Certain students enrolled in Agricultural Business will also benefit from 
placements in agricultural processing and marketing businesses. 




The indirect target population for this project included vocational ad- 
ministrators and agriculture teachers who supervise and provide instruction 
in Agricultural Processing and Marketing. 

The following timetable was established for implementation of the 

project: 

Organization - July 1, 1081 - September 30, 1981 

Identify and Validate Competency List - October 1, 1981 - June 30, 1982 
Prepare Section II of guide - March 1, 1982 - March 31, 1983 
Prepare Section III of guide - March 1, 1983 - April 30, 1983 
Prepare Sections IV, V, VI of guide - September 1, 1981 - June 30, 1983 
The curriculum (performance objectives, enabling objectives, criterion- 
referenced measures, instructional activities, tools and equipment, references 
and audio-visuals) were developed using a new model called performance con- _ 
tracting. The project contracted with an agricultural education graduate 
student to write the curriculum. 
Accomplishments ; 

Procedure #1 - 

A school division where a course in processing and marketing is taught 
has been identified, contact was established with the teacher, and an agree- 
ment obtained for service on the advisory committee. Also, local schools 
which Place students ir. agricultural processing and marketing businesses were 
identified, the teachers contacted, and agreements obtained for service on 
the advisory committee. 

Procedure #2 - 

Existing curriculum development efforts were used to develop a tentative 
job task inventory. A C0MSEARCH and MEMS search (conducted by the Marine 
Education Center - Gloucester Point) were conducted and some of the materials 
available used in the research for establishing the tentative job list. 
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Procedure #3 - 

An Agricultural Processing and Marketing Advisory Committee was formed 
with representatives from local agricultural processing and marketing busi- 
nesses and from local school divisions. In addition, the Advisory Committee 
had representatives from state AG-PAM businesses and from another school 
division, in order to accurately represent AG-PAM businesses throughout 
Virginia. Appendix A contains a list of the Advisory Committee members. 
The first organizational meeting was held June 24, 1982, (See Appendix B 
for a copy of the agenda of this dinner/meeting.) Suggestions, comments, 
and recommendations made by committee members are summarized in Appendix C. 

The second Advisory Committee meeting was held on April 29, 1983 
(Appendix D). Each section of the resource guide was reviewed and suggestions 
for improvement were made. Several changes in technical terminology were made 
as a result of this meeting, and one duty area was eliminated. 

Procedure #4 - 

A tentative competency list was developed and given to Advisory 
Committee members for evaluation; in addition, lists were sent to suggested 
people from industry and education for evaluation (people were suggested by 
each Advisory Committee member). A copy of this group of people is in 
Appendix D. 

Industry representatives evaluated the task list using criteria based 
on occupational needs, while educational representatives evaluated the list 
using criteria related to classroom instruction. See Appendix E for a copy 
of the task list and evaluation criteria given to industry representatives; 
Appendix G for a copy of the task list and evaluation criteria used by the 
committee members in education. (These same tasks lists and evaluation 
criteria were mailed to other people in industry and education. ) 
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Procedure #5 - 

Occupational titles for AG-PAM have been identified and sent to 
Arlington for development into an occupational information section; these 
titles are listed in Appendix H. Arlington Wt s no longer prepared to con- 
struct the occupational information section of the guide as indicated in 
the proposal. This section was developed by the project staff. 

Procedure #6 - 

A task/competency sequence chart was developed which lists the tasks 
in sequence for each grade level. 
Procedure #7 - 

Members of the Advisory Committee representing education evaluated the 
competency list according to level of difficulty. These evaluations were 
analyzed by computer to determine appropriate levels. See Appendix G for a 
copy of the task list and evaluation criteria used by the committee members 
in education and by other educational representatives. 

Procedures #8 and #9 - 

The tasks were further organized into course outlines which list the 
enabling objectives associated with each task. 
Procedure #10 - 

Performance objectives were written for each terminal competency 
which received a rating of 1.3 or lower on importance. 
Procedure #11 - 

Enabling objectives (developmental competencies) were written for 
each terminal competency. 
Procedure #12 - 

Criteria referenced measures were written for each terminal competency. 
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Procedure #13 - 

Suggested learning activities were written for each terminal competency. 
Procedure #14 - 

Tools and materials needed to complete each performance objective 
were listed. 

Procedure #15 - 

Reference materials were collected from many different sources to 
develop a listing of resources available to teachers. Instructional 
materials in the area of Agricultural Processing and Marketing are somewhat 

limited. 

Procedure #16 - 

Audio-visual materials were identified and listed. Few audio-visual 
materials are available in Agricultural Processing and Marketing. 
Procedure #17 - 

A competency-based recordkeeping form was developed. 
Procedure #18 - 

A model instructional management system was developed. 
Procedure #19 - 

The name cf the instructional guide has been changed from Agricultural 
Marketing and Processing to Agricultural Processing and Marketing, in order 
to recognize the logical sequence involved in taking raw materials, proces- 
sing them, and then marketing the processed product. In addition, definitions 
are included to properly identify what is meant by the terms "processing" 
and "marketing." 

Procedure #20 - 

The validation team and project consultants were asked to review the 
products periodically as they were developed. 
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Evaluation : The project consultant was responsible to evaluate the product 
for the Virginia Department of Education. His schedule did not allow him 
to attend all project meetings. An attempt was made to follow the recommenda- 
tions of the validation team and project consultant. 

Conclusions? Implications and Recommendations : It was concluded that there 
is only one Agricultural Processing and Marketing program in Virginia. Other 
programs, such as Agricultural Business, place some students in processing 
or marketing training stations. Input from the validation team indicated 
that basic knowlege in reading, science, math, animal science, plant science 
and employability skills were the most important content areas to be taught. 

It was further concluded that industrial representatives are supportive 
of agricultural programs and willing to commit their time and efforts to 
assist curriculum projects. Scheduling meetings for these busy persons is 

difficult, however. 

It is recommended that other school divisions give consideration to 
establishing Agricultural Processing and Marketing programs. Technical 
knowledge and skills should be taught using the cooperative method of 
training. 
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AG-PAH 

ADVISORY COMMITTEE MEMBERS 



Dairy 

Carl Wassum 
Plant Manager 
Shenandoah's Pride Dairy 
41 W Washington Street 
Harrisonburg, VA 22801 
ph. (703) 434-7328 

Fruits and Vegetable* 

Edward J* Keenan 

Corporate Personnel 
Safety Director 
National Fruit and Product 
Company, Inc. 
P.O. Box 2040 
Winchester, VA 22601 
ph. (703) 6(2-3401 

Grain 

Thonas R. Yates 
Assistant Director 
Division of Marketing 
P.O. BOx 1163 
Richmond, VA 23209 
ph. (804) 786-3944 

Heats 

Robert Kelly 
Professor 

Food Science and Technology 
VPI & SU 

Blacksburg, VA 24061 
ph. (703) 961-6876 

Poultry and Eggs 
Ben Getz 

Public Relations and 
Sales Representative 
Rockingham Poultry 
Broadway, VA 22815 
ph. (703) 896-7001 



Seafood 

Tom Rippen 

Food Technologist 

Seafood Processing Research and 

Extension Unit 

P.O. Box 369 

Hampton, VA 23669 

ph. (804) 564-3122 

Tobacco 

Carson Tucker 
Manager of Management/ 
Development Division 
Philip Morris 
P.O. Box 26603 
Richmond, VA 23261 
ph. (804) 274-3404 

Agricultural Education 
Teacher a 

R. Z. Arey 

Turner Ashby High School 
375 Bowman 
Dayton, VA 22821 
ph. (703) B79-2511 

Linda Burgess 

Axton Elementary School 

Rt. 1 

Axton, VA 24054 
ph. (703) 650-3838 

Dennis Smith 
Broadway High School 
Broadway, VA 22815 
ph. (703) 896-7081 

Educational Consultant 

0. Beverley Roller 
Supervisor- 
Agricultural Education 
Box 207 

Bridge*ater, VA 22812 
ph. (703) 828-3977 
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APPENDIX C 



SUGGESTIONS, COMMENTS, AND RECOMMENDATIONS 
AG-PAM Advisory Committee 
June 24, 1982 

Include a listing which would indicate the location of each industry 
within the state or would list industries by geographical areas within 
the state 

Indicate that some type of chemistry /biology background is desirable 
(knowledge of bacteria counting needed for lab technician type job) 

Include basic competence in understanding how equipment works (more 
than operating or basic maintenance; understanding of blueprints) 

Cross reference mechanics tasks to agricultural mechanics instructional 
resource guide 

Include tasks in communications skills 

Training is not necessary in the actual processing but rather background 
knowledge; employ ability skills and human relations skills (background 
knowledge includes cuts of meat, products, sanitation, and quality control) 

Include tasks on check writing 

Include tasks on micro processor operation 

Create a separate marketing section which is general 

Include a section on infectious diseases 
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Ac-pah 

advisory com11ix nemrtrs 



Dairy 

Carl Wassum 
Plant Manager 
Shenandoah's Pride Dairy 
41 W Washington Street 
Harrisonburg, VA 22801 
ph. (703) 434-7328 

Fruits and Vegetables . 

tdward J. Keenan 
Corporate Personnel 
Safety Director 
National Fruit and Product 
Company, Inc. 
P.O. Box 2040 
Winchester, VA 22601 
ph. (703) 662-3401 

Grain 

Thomas R* Yates 
Assistant Director 
Division of Hsrketing 
P.*:. BOx 1163 
Richmond, VA 23209 
ph. (804) 786-3944 

Nests 

Robert Kelly 
Professor 

Food Science snd Technology 
VPI * SU 

Blacksburg, VA 24061 
ph. (703) 961-6876 

Poultry and Eggs 
Ben Getz 

Public Relations and 
Sales Representative 
Rockingham Poultry 
Broadway, VA 22815 
ph. (703) 896-7001 



Seafood 

Tom Rippen 

Food Technologist 

Seafood Processing Research and 

Extension Unit 

P.O. Box 369 

Hampton, VA 23669 . 

ph. (804) 564-3122 

Tobacco 

Cnrson Tucker 
Manager of Management/ 
Development Division 
Philip Morris 
P.O. Cox 26603 
Richmond, VA 23261 
ph. (804) 274-3404 

Agricultural Education 
Teachers 

R. Z. Arey 

Turner Ashby High School 
375 Bowman 
Dayton, VA 22821 
ph. (703) 879-2511 

Linda Burgess 

Axton Elementary School 

Rt. 1 

Axton, VA 24054 
ph. (703) 650-3838 

Dennis Smith 
Broadway High School 
Brosdwsy, VA 22815 
ph. (703) 896-7081 

Educational Consultant 

0. Beverley Roller 
Supervisor- 
Agricultural Education 
Box 207 * 

Bridgewater, VA 22812 
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EVALUATION COMMITTEE 
RECOMMENDED BY AG-PAM ADVISORY COMMITTEE 



1 . Mr. John Huffman 
Plant Manager 
Rockingham Poultry Coop 
Broadway, Virginia 22815 

2. Mr. Royce Hammer 
USDA Grader 
Shen-Dutch Foods, Inc. 
Dayton, Virginia 22821 

3. Dr. Cooler 

Dept. of Food Science and Technology 
VPI & SU 

Blacksburg, Virginia 24061 

4. Mr. Tony Dillow 
D.E. Instructor 
Laurel Park High School 
Route 8 

Box 165 

Martinsville, Virginia 24112 

5. Mr. Charles B. Wood 
Associate Professor 

Dept. of Food Science and Technology 
VPI & SU 

Blacksburg, Virginia 24061 

6. Dr. Dick L. Boyd 
Marvel Poultry 
Dayton, Virginia 22321 

7. Mr. Harvey H. Scott 
General Manager 

Valley of Virginia Milk Producers Assoc. 
41 W. Washington Street 
Harrisonburg, Virginia 22801 

8. Dr. W. F. Collins 

Dept. of Food Science and Technology 
VPI & SU 

Blacksburg, Virginia 24061 

9. Mr. Adolph Ackerman 
General Manager 
Shen-Valley Meat Packers 
Timberville, Virginia 22853 

10. Mr. Jim McNeil 
Marvel of Virginia 
Dayton, Virginia 22821 

ERLC 27 



11. Mr. Frank Blankenmeyer 
General Manager 
Valleydale Packers, Inc. 
Salem, Virginia 24153 

12. Mr. James C. Zombro 
National Fruit and 

Product Co. , Inc. 
P.O. Box 2040 
Winchester, Virginia 

22601 

13. Mr. Donald Smallwood 
Plant Manager 
National Fruit and 

Product Co. , Inc. 
P.O. Box 916 

Lincoln ton. North Carolina 
28092 

14. Mr. Verlis Miller 
Production Manager 
National Fruit and 

Product Co. , Inc. 
Winchester, Virginia 
22601 

15. Dr. Donn Ward 
Specialist, Food Technology 
Seafood Processing Research 

and Extension Unit 
P.O. Box 369 

Hampton, Virginia 23669 

16. Mr. Grans ton Morgan 

W. F. Morgan and Sons, Inc. 
Weems, Virginia 22576 

17. Mr. Jack Miles 

J. H. Miles and Co., Inc. 
P.O. Box 178 
Southampton Ave. 
Norfolk, Virginia 23501 

18. Mr. William P. Barlow 
Vocational-Education 

Coordinato — 
Adult Education 

Isle of Wight County 

Virginia 23397 
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19. Mr. Bert Kite 

Blue Ridge Community College 
Weyers Cave, Virginia 24486 

20. Mr. C R. Payne 

Manager of Technical Training 
Philip Morris 
Box 26603 

Richmond, Virginia 23261 

21. Mr. M. J. Rideout 
E.W.I. 

Philip Morris, USA 
Box 26603 

Richmond, Virginia 23261 

22. Mr. Randy Griffin 

Ligget & Meyes Tobacco Co. 
Production Supervisor 
Durham, North Carolina 27702 

23. Mr. John Huffman 
Plant Manager 

Rockingham Poultry Market Coop, Inc. 
Broadway, Virginia 22815 

24. MfJfiHbbwt -Harvey 
Harrisonburg, Ttttfgi'tfia IW 1 
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CONTENT /CONCEPT AREAS 

1. Choosing and entering a career in agricultural processing and marketing 



2. Developing human relations skills for a career in agricultural processing 
and marketing 



3. Managing an agricultural processing and marketing business 

4. Advertising and promoting an agricultural processed product 

5. Applying legal aspects of agricultural processing and marketing 

6. Processing and marketing of meats and poultry 

7. Processing and marketing of seafood 

8. Processing and marketing of fruits and vegetables, including peanuts 

9. Processing and marketing of milk and milk products 

10. Processing and marketing of shell eggs 

11. Insuring quality control in field crop processing (corn, grain, soybeans) 

12. Processing and marketing of tobacco 

13. Applying general knowledge of agricultural processing and marketing 
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Please evaluate the following tasks usirg the criteria arti numbera listed below CHOOSING AND ENTERING A CAREER IN 

AGRICULTURAL PROCESSING AND MARKETING 

A Importance of ccnipetency very somewhat not 

1 2 3 

B Ftequency of competency very average not 

1 2 3 

C Is this skill necessary for entry-level employment? yes do not know no 

1 2 3 

D Is this skill necessary for advancement? yes do not know no 



Tasks Importance Frequency Ehtry Job Advancement 



1.1 Describe the nature and scope of the agricultural processing and 










marketing industry 










1.2 Determine the relationship of the processing and marketing 










industry to the producer, consumer, total economy, and 










foreign trade 










1.3 Outline employment trends and opportunities 










1.4 Identify broad occupational areas and several specific jobs 










available within each area 










1.5 Identify educational or training requirements needed for 










employment in a specific job 










1.6 Compare wage rates with those of other businesses 










1.7 Identify personal long-range and short-term goals 










1.8 Select a tentative occupation 










1.9 Write a letter of application 










L10 Complete a job application 










1.11 Construct a personal data sheet or resume 










1.12 Participate in a personal interview 










1.13 Write a follow-up letter of appreciation 






.... 4 




1.14 Complete a placement agreement 










1.15 











28 




Please add any tasks that you wish if you feel something is ndsr.uy or not adequately covered. 



ua 



fo: 



|usii| 



fctedl 



A JmportaiTce of competency 

B Frequency of competency 

C Is this skill necessary for entry-level orploymait? 

D Is this skill necessary for advancement? 



1 

very 
1 

very 
1 

yes 
1 

yes 



JEVEmmiG WMAK REyTION^KILI^jOR ^AREE^_ 

^§ AG^rajLTraH pr^Bsin^Wd mBRtii^" 



somewhat 
2 

average 
do rot know 
do nol know 



not 

rot 

3 
no 

3 
no 



I Tasks Inpprtance Frequency Ehtry Job Advancement 

2.1 Identify human relations skills required for entry into an 

agr icultura l processing and marketing lob 

2.2 Recognize physical r equirements needed' i n various aspects of the 

processing ind ustry 

2.3 Demonstrate abili ty to follow instructions of supervisors 
2 A Demonstrate willingness to work 

2.5 Conduct self-evaluation 

2.6 Demonstrate ability to communicate orally and in writing with 
employer, follow employees, supervisor, and customers 

2.7 Identify the basic human needs which play a part i n worker 
motivation 

2.8 Make a decisi on, using the decision-making process 

2.9 Define and recognize the importance of etiquette 

2.10 Maintain effective relations with fellow employees, employer, 
and supervisor 

2.11 Maintain eff ective supervisory relations with employees 

2.12 List positive work attit udes 

2.13 Describe a typical agricultural processing work situation 

2.14 — ; 



Please add any taste that you wish if you feel sore thing is missing or not adequately covered. 
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Please evaluate the fella** taste using the criteria a* nufcers listed beta, - S^KEraf auSINEsf " 

1 p 3 

A Importance of ampetency very sanewhat not 

1 2 3 

B Frequency of canpetency very average not 

1 2 3 

C Is tins skill necessary for entry-level employment? yes do not know no 

1 2 3 

D Is this skill necessary for advancement? yes do not know no 
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3.1 Determine the proper organization of a business 










Perform gereral office duties 










a. Inventory processed products and supplies 










h. Order merchandise sold in salesroom 










ft. Record information 










Fill out shipping forms 










e. Keep employment records 










Prepare requisitions 










£♦ Keep accurate records for an ag pam business 










h. Write business letters 










i. Illustrate importance of keeping an organized filing system 










i. Keep an organized filing system 










k. Interpret a financial statement 










1. Apply principles of double-entry bookkeeping 










m. Maintain field inspection reports 










n, Demonstrate ability to adjust to changes in general work 










routine 










3.3 Develop a financial plan for an agricultural processing and 










marketing business 










a. Prepare a complete income and expense budget 











32 



Please add any tasks that you wish if you feel sons thing is missing or not adequately covered. 
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ite 



cr; 



A Importance of competency 

D Frequency of competency 

C Is this skill necessary for entry-level employment? 

D Is this skill necessary for advancement? 



1 

very 
1 

very 
1 

yes 
1 

yes 



MANAGING A^GRIC^URA^ROCESSINC 



san^hat 
2 

average 
2 

do not know 
do no? know 



not 

not 

3 
no 

3 
no 



CO 



Tasks 



Importance Frequency Ehtry Job Advancement 



b. L ist the various methods of payment for work (hourly » piece > 



salary) 



c. List several (monetary) fringe benefits in addition to normal 
wages or salaries 



d. Explain how the credit policies of a company affect its 



business 



e. Handle money 



f . Account for money in cash registers and obtain additional 



change as needed 



g. Borrow money 



h. Identify facility needs for an ag pam business 



i. Determine insurance needs 



j. List real estate tax regulations 



k. Establish retail prices for ag processed products 



1. Analyze a business and rate financial soundness 



Use hedging techniques to protect business profits 



n. List taxation laws of a) individual ownership of a business 



b) partnership c) business corporation 



3.4 Perform appropriate salesroom duties 



a. SnpArv-lgp snip nf prnrinrfq r^f a iled through processin g 



erJc 



Please add any tasks that you wish if you feel something is missing or not adequately covered. 
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MANAGING AN AGRICULTURAL PROCESSING 
Please evaluate the following tasks using the criteria and numbers listed below * ^ MARKETING BUSINESS 

12 3 

A Importance of competency very somewhat not 

1 2 3 

B Frequency of competency very average not 

12 3 

C Is this skill necessary for entry-level employment? yes do not know no 

1 2 3 

D Is this skill necessary for advancement? yes do not know no 



. Tasks Importance Frequency Ehtry Job Advancement 

plants salesroom 
b. Check equipment in salesroom and report malfunctions and 

ser vice requirements to the maintenance engineer or plant 

superintendent 

c_> Supervise cleaning of salesroom and equipment 

id . Supervise packaging, storage, and display of processed products 

e t Assist wi th serving of retail customers 

f > Contact customers and make sales ( 

g» Demonstrate skills necessary for sales ' 

h> Write out a sales ticket or receipt 

3»5 Demonstrate supervisory skills 

a . De termine personnel requirements 

b. Int er view and select employees 

c> Train new personnel 

d. Sup ervise and schedule workers for the operation of the 

salesroom 

— _ e> Evaluate employees performance 

f^ Formulate daily objectives for orga nization and distribution 

o f manpower, equipment, facilities, and goods . 

g. Lay out a weekly schedule of activities for an employee j 



Please add any tasks that you wish if you feel sane thing is missing or not adequately covered. 



ier 



t^> fo|^rg Wi^Hd^ cigala cfl^rte^stec^w M ■ /flfcfiAR|||pG U^NES^ ■■ M ■■ 



uaq 

A Importance of carpetency 
B Frequency of competency 

C Is this skill necessary for entry-level employment? 
D Is this skill necessary for advancerrent? 



1 

very 
1 

very 
1 

yes 
1 

yes 



somewhat 
2 

average 
do rot know 
do no? know 



not 

rot 

3 
no 

3 

no 



u> 



h. Maintain working conditions under existing contract agreements 










i. Enforce employee safety regulations and standards 










j. Instruct and direct work of employees in the production, 










packaging, and storing of processed products 










3.6 Receive and follow daily markets for a particular commodity 










3.7 Describe features and imitations of processed products 










a. Describe uses oC processed products 










b. Describe and analyze markets available for products 










3.8 Select shipping method for various processed products 










a. Explain advantages and disadvantages of different types of 










freight using freight rates and schedules 










b. Determine most economical and efficient means or transpor- 










tation 










c. Inspect car or truck to determine acceptability 










d. Recognize problems associated with transporting a) perish- 










ables b) semi-processed goods c) processed goods 










e. Interpret shipping and postal rates and instructions 










f. Prepare and load rail cars and trucks 










g. Adjust cooling or freezing equipment (adjust temp, controls) 










to proper settings when necessary 
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Please add any tasks that you wish if you feel something is missing or not adequately covered. 
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Please evaluate the following tasks using the criteria mi numbers listed below 

A Importance of* canpetency 

D Frequency of competency 

C Is this skill necessary for entry-level enployment? 

D Is this skill necessary for advancement? 



1 

very 
1 

very 



yes 
1 

yes 



2 

scmewhat 
2 

average 
2 

do not know 
do no? know 



MANAGING AN AGRICULTURAL PROCESSING 
AND MARKETING BUSINESS 

rot 



not 

3 
no 

3 
no 



Tasks 



Tinportance Frequency Fin try Job Advancement 



Jl i Interpret freipht rates for transportation of product 



_ i. Prep are a bill of lading 



CO 

QO 



3.9 ^Developa plan to organize a cooperative 

a. Develop a plan for financing cooperative 



b. List the various taxation laws of a cooperative 



3.10 



4u 



Please add any basics that you wish if you feel something is missing or not adequately covered* 



AiHNris 



A Importance of competency 

D FVoquency of ccmpetency 

C Is this skill necessary for entry-level employment? 

D Is this skill necessary for advancement? 



1 

very 
1 

very 
1 

yes 
1 

yes 



somewhat 
2 

average 
do rot know 
do no? know 



AGRICULTURE 
not 



NDHM01 

PRODUCT 



3*. 
not 

3 
no 

3 
no 



|— Tasks Importance Frequency Entry Job Advancement 

4*1 Demons t rate ability to project desirable image for the firm 

4.2 Develop an advertising campaign using various media 

4.3 Prepare an advertising calendar 

4.4 Develop an advertising budget 

4.5 Analyze advertising needs of the business 

4.6 Explain major concepts us ed in advertising and promoting a product 

4.7 List business promoti on activities 

4.8 Plan and construct a basic displ ay for a specific product 

4.9 Identify manufacturer's and wholesaler^ promotional programs 
4.10 Identify and explain federal regulations pertainin g to adver- 
tising of processed products 

4.11 



ERLC 



Please add any tasks that you wish if yc. 

41 



feel something is missing or not adequately covered. 



42 



Please evaluate the follow^ tasks using the criteria and mibers listed below ■ . SJcESSING^D MARKETING^ AGRICULTURAL 

A Importance of ccnpetency very sanewhat rot 

1 2 ^ 

B Frequency of competency very average not 

1 2 3 

C Is this skill necessary for entry-level employment? yes do not know no 

1 2 3 

D Is this skill necessary for advancement? yes do not know no 



Tasks 



Importance Frequency Brtry Job Advancement 



5.1 Expl ain the role of unions in an agricultural processing and 



marketing business 



5.2 List and explain the five major areas in the Fair Labor Standards 



Act 



5.3 Explain the U.S. Food, Drug, and Cosmetic Act as it relates to 



processing food products 



5.4 Describe standards for packaging and labeling food products 



5.5 List and describe other major federal regulations which apply to 



commercial processing and handling of food produ, 



4> 



5.6 List and describe major federal regulations which apply to the 



tobacco industry 



5.7 Interpret government regulations of warehousing 



5.8 Explain specific federal and state obligations which an employer 



has to an employee 



5.9 List employee incentives and fringe benefits 
5.10 



14 



Please aid any tasks that you wish if you feel something is missing or not adequately covered. 



1U PL 



A Importance of competency 

B Frequency of competency 

C Is this skill necessary for entry-level employment? 

D Is this skill necessary for advancement? 



1 

very 
1 

very 
1 

yes 
1 

yes 



2 

average 
do not know 
do nof know 



3*. 
not 

not 

3 
no 

3 
no 



Tasks Importance Frequency Ehtry Job Advancement 



-ftil ioeatixy proper roprnnda and prnrpriiirpq for handUng rn-fmpl^/ 










poultry prior to slaughter 










6.2 Perform antemortem inspection conforming to USDA regulations 










6.3 Grade slaughter cattle, calves, lambs, hogs, and poultry 










6.4 Select /maintain equipment and supplies necessary for slaughter 










6.5 Demonstrate proper use of equipment in slaughtering process 










6.6 List safety practices that pertain to use of equipment 










6.7 Describe slaughtering process for cattle, calves., lambs, hogs, ' 










poultry according to USDA regulations 










6.8 Perform postmortem inspection of beef, veal, lamb; swine, and 










poultry carcasses conforming to USDA regulations 










6.9 Describe procedure to dress carcass for cattle, calves, lambs, 










hogs, and poultry 










6.10 Explain procedure to process carcass of cattle, calves, lambs, 










hogs, and poultry into retail cuts according to USDA regulations 










6.11 I nspect and grade beef, veal, lamb, mutton, pork, and poultry 










carcasses according to JSDA regulations 










6.12 Identify various uy-products of slaughtering processes and their 










uses 










6.13 Explain secondary processing procedure for ground and ready-to- 











Please add any tasks that you wish if you feel something is missing or not adequately covered. 



ERIC 1? 



Please evaluate the following tasks using the criteria axl nurbere listed below - . PR0CESSING AND ^TING MEATS AND POULTRY 

A Importance of competency very sorewhat not 

1 p 1 

B Frequency of competency very , averse not 

C Is this skill necessary for entry-level employment? yes do not know no 

D Is this skill necessary for advancement? yes do no? know no 
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Tasks 



Importance Frequency Ehtry Job Advancement 



serve meats, bacon, hams, sausages, etc* 



6, 14 D escribe va rious methods of meat and poultry preservation 



JL15 Package and label meat and pou ltry according to 1JSDA regulations 
6,16 Receive meat and poultry shipments 



a. Display and sell meats and poultry 



b. Inventory meats and poultry 



c. Purchase meats and poultry supplies 



d. Determine proper storage techniques 



6*17 Describe procedures to sanitize meat slaughter and poultry 



slaughter facilities according to USDA regulations (Sanitation 



Handbook) 



6*18 Complete a sanitation report in triplicate in accordance with 



the Sanitation Handbook of, the USDA 



6*19 Describe the procedure to slaughter and process cattle and lambs 



according to Jewish law 



6*20 Define terms used Jh the processing and marketing of meat and 



poultry 



6.21 



•8 



Please add any tasks that you wish if you feel seme thing is missing or not adequately covered. 



foil 



A Importance of competency 

B Frequency of competency 

C Is this skill necessary for entry-levd. employment? 

D Is this skill necessary for advancement? 



1 

very 
1 

very 
1 

yes 
1 

yes 



somewhat 
2 

average 
do not know 
do no^ know 



not 

not 

3 
no 

3 
no 



Tasks Importance Frequency Eh try Job Advancement 



7.1 Identify various tvpes of fin fish and shell fish common to 










IT J t .. t _ 

Virginia 










7.2 Receive seafood shipment 










a. Display and sell seafood 










b • Inventory seafood 










c« Purchase seafood supplies 










d. Determine proper storage techniques 










7.3 Identify various types of fish cuts 










7.4 Describe procedure to. prepare fish for processing into retail cuts 










/.j laeiiuiLy dy— proaucts or risii processing ana tneir uses 










/.o ractcage ana laoei risn according to U.S. Department of Commerce 










(USDC) regulations 










7.7 Describe various methods of fish preservation 










7.8 Describe procedure to sanitize facilities, according to federal, 










state, and local regulations 










7.9 Inspect and grade fish according to USDC regulations 










7.10 Describe USDC regulations pertaining to the processing of seafood 










7.11 Describe the various fishery inspections available to a process- 










ing plant 










7.12 Define terms used in the processing and marketing of seafood 











Please add any tasks that you wish if you feel something is missing or not adequately covered. 



ERIC 19 „ 50 



A Importance of competency 

B Frequency of competency 

C Is this skill necessary for entry-level employment? 

D Is this skill necessary for advancement? 



ited 



£W/UBJgll1U All!/ lin(UVU4.J.HU V/JL 



very 
1 

very 
1 

yes 
1 

yes 



somewhat 
2 

average 
do not know 
do not! know 



3*. 
not 

3*. 
not 

3 

no 
3 

no 



bl: 



nc 



4. I\U A. 4.M 



Tasks Importance Frequency Ehtry Job Advancement 



ft 1 THpnt^fv Pfl iff httipti t" atiH n/iTt"Q f*r*T* a email p^ititipt^v nnpi*ii nn 




















regulations 










8*3 List steps of General canning nrocedure 










8.4 Process products according to Federal regulations 










8.5 Perform sealer test using USDA standards for seals 










ft - 6 Rpcpivp *md Qtorp Drncp^^pd nTndnpfcq "In appr\Y(\ar\p& t*h FDA 










t p (>i i T t" "f on q 










8.7 Sanitize each niece of eauinment and the facilifv following FDA 

♦ # V 4*4 4 4 ^» 4* ^» £j \^ 4v» 4*4 V* 1 4 ^* \^^*» \^ 4* 4v» VJ 44 ^> LV &liW« 4 4 4* 4*444 V4 4* 4 4 4*« A* 4*44^ I * Y 4* 4*f ^ W W Xiil* X 4/4i 










regulations 1 










8.8 Evaluate product for quality control according to FDA or USDA and 










company standards 










8.9 Identify causes and methods of prevention of spoilage of canned 










food products 










8.10 Explain the purpose and function of food additives 










8.11 Explain importance of water in canning operation 










8.12 Describe processing procedure/ time for low-acid» acid, and high- 










a:id foods 










8.13 Explain the importance of adequate heat treatment for low-acid 










canned foods in the destruction of botulism 











Please add any tasks that you wish if you feel something is missing or not adequately covered. 



A Importance of ccnpetency 

B FV'equency of canpetency 

C Is this skill necessary for entry-level employment? 

D Is this skill necessary for advancement? 



ted 



MM* wm aiMKlk MbucflH IB 



1 

very 
1 

very 
1 

yes 
yes 



somewhat 
2 

average 
do' rot know 
do no? know 



riot 

riot 

3 
no 

2o 



Tasks Irrportance Frequency Ehtry Job Advancement 



y.i UGi.ermi.nft a mi I it p.ni ipr.rmn rnnfo 










s • *• ucamuc ptULCUUtc UcLcoodL Y LU pit?p<tl<£ ill J. IK iUl p^ULcaDing 










following the regulations in the Milk Ordinance and Code of 










the U.S. Public Health Service 










9.3 Operate milk processing equipment following federal regulations 










9.4 Standardize milk following federal regulations 










9.5 Prepare daily records and milk samples 










9.6 Calculate the amounts of ingredients needed to make various 










milk products following federal regulations 










9.7 Operate manufacturing equipment for selected milk products 










following federal regulations 










9.8 Package, label, and store manufactured fluid milk and milk 










products following federal regulations 










9.9 Receive fluid milk and milk products shipments 










9.10 Describe procedure for sanitizing and cleaning equipment 










according to federal regulations 










9.11 Evaluate product for quality control according to federal and 










company regulations 










9.12 Explain the purpose and functions of the Milk Marketing Boartf 










9.13 Identify and explain the grades and classes of milk according 











Please add any tasks that you wish if you feel something is missing or not adequately covered. 
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A Importance of ccmpetency 

B Frequency of ccmpetency 

C Is this skill necessary for entry-level employment? 

D is this skill necessary for advancement? 



1 

very 
1 

very 
1 

yes 
1 

yes 



somewhat 
2 

avergge 
2 

do not know 
do no? know 



not 

rot 

3 
no 

3 no 



4> 



Tasks 



Importance 



10.1 Desc ri be egg collection methods 



10.2 T.-ist fa ctors that influence egf£ production 



10.3 Determine grade of egg according to USDA stand ards 

10.4 Determine size classification of egg 



10,5 Operate egg washing equipment following USDA regulations 



10.6 Explain purpose of oiling egg 



10,7 Select appropriate packaging materials following USDA 



regulations 



10.8 Itaceive egg shipments 



10.9 Determine proper storage temperature following USDA regulations 



10.10 Sanitize facilities 



10.11 Define terms used in the processing and marketing of shell eggs 

10.12 ~ 



Frequency Ehtry Job Advancement, 



Please add any taslcs that you wish if ycu feel somethirg is missing or not adequately covered. 
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'JO 



Jieas^^lua^e fc^^ |gj us^^e c^ia ^^ufce^^ta^^w H ^^uRim^uA^^uujmuji, ^ 



A Importance of ccmpetaxy 

B Frequency of competency 

C Is this skill necessary for entry-level employment? 

D Is this skill necessary for advancement? 



1 

very 
1 

very 
1 

yes 
yes 



scmewhat 
2 

average 
2 

do not know 
do no? know 



not 

not 

3 
no 

So 



* 

11 • 1 Identify major field crops grown and processed in Virginia 










11.2 Evalu~_ quality of field crop 










"LI . 1 n ncc, { " y/ and ptaHp f*ip1H prnn fnll nuino QtAnHATfi*! p<3£aH1 "i shpH 










V 

in flip fivA'iri StAnHA*rHQ Ant 

-i- i i UllG ULQ1U U UQliUOLUw X1L U 










1 1 . A DpsPTihp DfOPPQ^inc nrnppdurp fn*r f^pld rrnn^ following T1SDA 










tpcuI At ^ nns 










lit J lilQU appiU|JLlaUc UDUA LcgUlaUIUUo LUL cdCll LlclU LLU|# piULcao 










mg piant 










11 f% Tnct^pot" nyooPQQpH nrnHnpf flppoT'H'fno t*n Tl^nA tppiiI a t" 4nnQ 










11.7 Sanitize Drocessinc facilities followinc USDA standards 










11 -8 DpfMnp fprniQ hqpH "fn "f nQiiyf nt> niiAl"ftv pontTTil fnv f4p1H pvnn 

A.A. • KJ l/Ci XliC UCLIttO UOCU XII 11ISUL llig vJ UQ XXL JT LUliUlUl LUL J.1C1U ULUp 










processing 










11.9 


















































































Please add any tasks that you wish if you feel sane thing is missing or not adequately covered. 
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. ' — 7 . 7 : PROCESSING* AND MARKETING 
.Please evaluate the following tasks using the criteria and numbers listed below op TOBAC co 



A 


Importance of competency 


1 

very 


somewhat 


B. 


Frequency of competency 


1 

very 


2 

somewhat 


C. 


Is this skill necessary for entry-level employment? 


1 

yes 


2 

do not know 


D. 


Is this skill necessary for advancement? 


1 

yes 


2 

do not know 



12.1 Identify malor products of tobacco processing 










12.2 List the main types of tobacco used in processing and the 










maior states providing each type 










12.3 Describe the procedure to prepare tobacco for processing 










12.4 List primary steps involved in processing tobacco into 










cigarettes 










12.5 Describe quality controls for each step of the tobacco 










processing procedure 










12.6 Explain the operation and general maintenance procedure for 










PfiiHnmpnf iiqpH *fri tobacco urocessinc 










19 7 FynlA-fn tha Food and Drue Administration guidelines to sanitize 










the facility 










12.8 Describe federal regulations pertaining to the packaging and 










storing of tobacco products 










12.9 Receive tobacco products shipments 










12.10 List federal, state, and local taxing regulations for tobacco 










products 










12.11 Define terms used in the processing and marketing of tobacco 










12.12 





















Lead 



/all 



thl 



111 



us 



hel 



Ite 



A Importance of competency 

B Frequency of competency 

C Is this skill necessary for entry-level employment? 

D Is this skill necessary for advancement? 



.id HberJ 

vlry 
1 

very 

1 
yes 

1 

yes 



Istc 



lloi 



somewhat 



somewhat 



do not know 



do not know 



GRHU 

MARKETING 

3 
not 

3^ 
not 

3 
no 

3 
no 



NG 



13.1 Practice safety in all activities, especially during operation 








\ - 


of Drocessins eouiDment 










13.2 Demonstrate first aid skills 










13.3 Maintain equipment for safe and healthful operation according to 










USDA standards 










13.4 Explain the necessity for cleanliness and regular plant 










inspections 










13.5 Use and care for storage equipment 










13.6 Operate loading and unloading equipment 










13.7 Define terms commonly used in agricultural processing and 










marketing 










13.8 
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I 1 EXPLORING FUTURE TRENDS IN 



Please evaluate the following content area and tasks uslxig the criteria and nunbers list below. tSJ I S^S!iL PR0CESSlNG 

* , AND MARKETING 

1 2 3 

A Importance of this content area/Importance of this competency very somewhat not 

B Does this competency adequately reflect a future trend in agricultural 1 2 3 

processing art! marketing? yes do not knew no 



1. List future trends for processing Virginia agricultural 










products 










2. Describe processing procedure for grapes into^ wines 










3. Describe processing procedure for grains into alcohol fuels 










/»• Explain importance of these processing areas to the future of 










Virginia agriculture* the state economy, and the national economy 










































• 













































































































S3 



4 



Please add any tasks that you wish if you feel something is missing or not adequately covered. 



APPENDIX G 



bo 
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CONTENT /CONCEPT AREAS 

1. Choosing and entering a career in agricultural processing and marketing 

2. Developing human relations skills for a career in agricultural processing 
and marketing 

3» Managing an agricultural processing and marketing business 

4. Advertising and promoting an agricultural processed product 

5. Applying legal aspects of agricultural processing and marketing 

6. Processing and marketing of meats and poultry 

7. Processing and marketing of seafood 

8. Processing and marketing of fruits and vegetables, including peanuts 

9. Processing and marketing of milk and milk products 

10. Processing and marketing of shell eggs 

11. Insuring quality control in field crop processing (corn, grain, soybeans) 

12. Processing and marketing of tobacco 

13. Applying general knowledge of agricultural processing and marketing 
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Please evaluate the following tasks using the criteria and numbers listed below 



A Im|X>rtance of Competency 
D Level of Difficulty 

C Would you teach this skill in the school facilities or 
find a suitable job experience for tlie student? 

D At what level would you teach this competency? 



1 

very 

vetV 

school 
facility 



somewhat 
2 

somewhat 



w§eci< 



ded 



Eho4m> aflinteHI al^Rerl 

agricultural processing and marketing 

no? 

not? 
3 

on-the-job 
skill 



1 

soptmore 



2 

junior 



3 

senior 



postsecondary 



Taslcs 



Importance Difficulty Site 



Level 



1.1 Describe the nature and scope of the agricultural processing and 










marketing industry 










1.2 Determine the relationship of the processing and marketing 










industry to the producer, consumer, total economy, and 












foreign trade 










3.3 Outline employment trends and opportunities 










1.4 Identify broad occupational areas and several specific jobs 










available within each area 










1.5 Identify educational or training requirements needed for 










employment in a specific job 










1.6 Compare wage rates with those of other businesses 










** 7 T H pti f 4 f v Dpr^onal lone— ranee and short-term coals 










1.8 Select a tentative occupation 










1.9 Write a letter of application 










L10 Complete a job application 










1.11 Construct a personal data sheet or resume 










1.12 Participate in a personal interview 










1.13 Write a follow-up letter of appreciation 










1.14 Complete a placement agreement 










1.15 











Please add any tasks ttiat you wish if you feel something is missing or not adequately covered. 
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Please evaluate the following tasks using the criteria and numbers listed below 
A Importance of Competency 



B Level of Difficulty 

C Would you teach this skill in the school facilities or 
find a suitable job experience for the student? 

D At what level would you teach this competency? 



1 

very 
1 

very 

scAx)l 
facility 



somewhat 



Developing human relations skills 
fcr a career in agricultural 
processing and marketing 



not 



scmewtet 



no 



2 



in£tec: 



ided 



cn-ttie-job 
skill 



1 

sophmone 



2 

junior 



3 

senior 



postsecondary 



Tasks 



Importance Difficulty Site 



Level 



2.1 Identify human relations skills required for entry into an 



a gricultural processing and marketing lob 



2.2 Recognize physical requirements needed' in various aspects of the 



processing industry 



2.3 Demonstrate ability to folZ'W instructions of supervisors 



2.4 Demonstrate willingness to wcr»* 



2.5 Conduct self-evaluation 



2.6 Demonstrate ability to communicate orally and in writing with 



employer, follow employees, supervisor, and customers 



2.7 Identify the basic human needs which play a part jir* worker 



motivation 



2.8 Make a decision, using the decision-making process 



2.9 Define and recognize the importance of etiquette 



2.10 Maintain effective relations with fellow employees, employer, 



and supervisor 



2.11 Maintain effective supervisory relations with employees 



2.12 List positive work attitudes 



2.13 Describe a typi cal agricultural processing work situation 

2.14 ~~ : 



7U 



Please add any tasks that you wish if you feel somethirg i3 missir^ or not adequately covered. 



Please evaluate the following tasks using the criteria and nurfcers listed below 



A Instance of Competency 
B Level of Difficulty 

C Vfould you teach this skill in the school facilities or 
find a sui table job experience for the student? 

D At what level would you teach this conpetency? 



very 
1 

very 

scibol 
facility 



2 

scmewhat 
2 

scmewhat 



■fag j^^nd ■Bn° t ttH an 

cultural processing and 
marketing business 



ur&c; 



ided 



not 

no? 
3 

on-the-job 
skill 



1 

sophnore 



2 

junior 



3 

senior 



fostsecondary 



b» List the various methods of payment for work (hourly, piece, 




















c «, Li^t QPVPi*a.1 fmonptarv^ frinop HpnpfHfc*? in AflH'ifc'Inn to norma.! 










unapc nT QAIatMpq 










d« Rxnlain linw £hp crpdit nnlifipQ nf a pnmnanv Affppt "ftQ 










business 










p Hftrtr^l p mnnpv 










f. Account for money in cash registers and obtain additional 










change as needed 










ct . Rnrrrjtj mnnpv 










h Tdpnr."ifv fao *f 1 *f t"v hppHg f*m* /in ao m HitQ"fnPQQ 

II* iULll L 11 Jf laLlllUjr uccua lUi, till pa 111 UUOIUCOD 










i. Determine insurance needs 










j* List real estate tax regulations 










k. Establish retail prices for ag processed products 










1. Analyze a business and rate financial soundness 










m. Use hedging techniques to protect business profits 










n. List taxation laws of a) individual ownership of a business 










b) partnership c) business corporation 










3.4 Perform appropriate salesroom duties 










a_ £nppr\Hcp Qnlp nf nroHnrt-fl retailed through processing 
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Please add any tasks that you wish if you feel sane thing Is missing or not adequately covered. 

n 
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Please evaluate the following tasks usir£ the criteria and nurbers listed below 



A Importance of Competency 
B Level of Difficulty 

C Would you teach this skill in the school facilities or 
find a suitable job experience for the student? 

D At what level would you teach this competency? 



1 

very 

ve^y 

scllool 
facility 



2 

sarewhat 
2 

somewhat 
wiecided 



no? 
not? 

on-the-job 
skill 



Managing an agricultural processing 
and marketing business 



1 

sophmore 



2 

junior 



3 

senior 



postsecondary 



3*1 Determine the proper organization of a business 










-1^2 Perform general office duties 










Ci • iUVcULUI Jr pLUUUbocU piUUULLb tlllU oU[/|illco 










Order merrhandise sold in salesroom 










r. Record information 










h. Fin nut shipping forms 










Keep employment records 










f. Prepare requisitions 










e. Keep accurate records for an ag pam business 










h. Write business letters 










i. Illustrate importance of keeping an organized JL : iling system 










•i Kf>pn An oroAiri 7pH f il in& svstem 










k. Interpret a financial statement 










1. Apply principles of double-entry bookkeeping 










m. Maintain field inspection reports" 










n. Demonstrate ability to adlust to changes in general work 










routine 










3.3 Develop a financial plan for an agricultural processing and 










marketing business 










Prepare a complete income and expense budget 











Please add any tasks that you wish if you feel something is missihg or not adequately covered. 



74 



Please evaluate the following tasks using the criteria and numbers listed below 



A Jmfxrtance of Competency 
B Level of Difficulty 

C Would you teach this skill in the school facilities or 
find a suitable job experience for the student? 

D At what level would you teach this competency? 



1 

very 
1 

very 
1 

school 
facility 



2 

somewhat 
2 

sonewhat 



uniec: 



ided 



no? 
no? 

crnthe-job 
skill 



Managing an agricultural 
processing and marketing 
business 



1 

soptroore 



2 

junior 



3 

senior 



postseccndary 



Tasks 



u> 



Importance Difficulty Site 



Level 



plants salesroom 










b. Check equipment in salesroom and report malfunctions and 










service requirements to the maintenance engineer or plant 










superintendent 










c. Supervise cleaning of salesroom and equipment 










d. Supervise packaging, storage, and display of processed products 










e. Assist with serving of retail customers 










f • Contact customers and make sales 










£. Demonstrate skills necessary for sales 










h. Write out a sales ticket or receipt 










3.5 Demonstrate supervisory skills 










cx Hpfprminp npr^nnnpl TPfliiiTPmpnt^ 










b. Interview and select employees 










c. Train new personnel 










d. Supervise and schedule workers for the operation of the 










salesroom 










e. Evaluate employees performance 










f . Formulate daily objectives for organization and distribution 










of manpower, equipment, facilities, and goods 










g. Lay out a weekly schedule of activities for an employee 
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Please add any tasks that you wish if you feel southing is missing or not adequately covered. 
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Please evaluate the following tasks using the criteria oni numbers listed below 



A Importance of Competency 
B Level of Difficulty 

C Would you teach this skill in the school facilities or 
find a suitable job experience for the student? 



1 

very 
1 

very 

school 
facility 



somswhat 
2 

somewhat 
? 

undecided 



Managing an agricultural 

1 processing and marketing Dusiness 

no? 

not? 
3 

on-the-job 
skill 



D At what level would you teach this competency? 



• 4 



1 

sophmone 



2 

junior 



3 

senior 



postsecondary 



Tasks 


Importance Difficulty Site Level 


h. Maintain working conditions under existing contract agreements 










i. Enforce employee safety regulations and standards 










j. Instruct and direct work of employees in the production, 










packaging, and storing of processed products 










3.6 Receive and follow daily markets for a particular commodity 










3.7 Describe features and limitations of processed products 










a. Describe uses of processed products 










b. Describe and analyze markets available for products 










3.8 Select shipping method for various processed products 










a. Explain advantages and disadvantages of different types of 










freight using freight rates and schedules 










b. Determine most economical and efficient means of transpor- 










tation 










c. Inspect car or truck to determine acceptability 










d. Recognize problems associated with transporting a) perish- 










ables b) semi-processed goods c) processed goods 










e. Interpret shipping and postal rates and instructions 










f. Prepare and load rail cars and trucks 










g. Adjust cooling or freezing equipment (adjust temp, controls) 










to proper settings when necessary 











78 



Please add any tasks that you wish if you feel southing is missing or not adequately covered. 



9 



Please evaluate the following tasks using the criteria and numbers listed below 



A Importance of Competency 
D Level of Difficulty 

C Would yai teach this skill in tte school facilities or 
find a suitable job experience for the student? 

1) At what level would you teach this competency? 



1 

very 



ry 



vei 

sdbol 
facUity 



saffewhat 
sc^hat 
wiecided 



M^M^LngWPagrWHturflPi 

processing and marketing business 



no! 
3 

on-the-job 
skill 



1 

sophmore 



2 

junior 



3 

senior 



postsecondary 



Tasks 



Importance Difficulty Site 



Level 



h. In terpre t freight rates for transportation of product 



i. Pr epare a bill of lading 



3.9 Develop a plan to organize a cooperative 



a. Develop a plan for financing cooperative 



Ik List the various taxation laws of a cooperative 



3.10 



9 
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Please add any tasks that you wish if you feel something is missing or not adequately covered. 
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1 



Please evaluate the following tasks using the criteria and numbers listed below 



Advertising and promoting an agri- 
cultural processed product 



A Importance of Competency 
B tevel of Difficulty 

C Would you teach this skill in the zc\rx>l facilities or 
find a suitable job experience for the student? 

D At wtet level would you teach this canpetency? 



1 

very 
1 

very 

school 
facility 



somewhat 
scmewhat 



not 



wiec; 



Ided 



noi 
3 

crrthe-job 
skill 



1 

sophmore 



2 

junior 



3 

senior 



postsecondary 



Tasks 



4.3 Prep are an advertising calendar 



a* 



Importance Difficulty Site 



Level 



Ji J. Demons t ra te a bi lity to project desirable imafie for the firm 



4.2 Develop an advertising campaign using various media 



4.4 Develop an advertising budget 



4.5 Analyze advertising needs of the business 



4.6 Explain major concepts used in advertising and promoting a product 



4.7 List business promotion activities 



'••8 Plan and construct a basic display for a specific product 



4.9 Identify manufacturer's and wholesaler's promotional programs 



4.10 Id en t i fy and explain federal regulations pertaining to adver- 



tising of processed products 



4.11 



32 



Please add any tasks that you wish if you feel something is missing or not adequately covered. 



Please evaluate the following tasks using the criteria axi mribers listed below 



A Importance of Competency 
B Level of Difficulty 

C Would you teach this skill in the school facilities or 
find a suitable job experience for the student? 

D At what level 'would you teach this competency? 



1 

very 
1 

very 

sdxol 
fecility 



2 

somewhat 
somewhat 



no? 
r 3 



agricultural processing and 
marketing 



inSec: 



ided 



on-the-job 
skill 



1 

sophmore 



2 

junior 



3 

senior 



post^econdary 



5,1 Explain the role of unions in an agricultural processing and 










marketing business 










5.2 List and explain the five major areas in the Fair Labor Standards 










Act 










5.3 Explain the U.S. Food, Drug, and Cosmetic Act as it relates to 










processing food products 










5.4 Describe standards for packaging and labeling food products 










5.5 List and describe other major federal regulations which apply to 










commercial processing, and handling of food products 










5.6 List and describe major federal regulations which apply to the 










tobacco industry 










J. / lUUcipicU gU VcJ.lUUcIlU L cgU Idt -LUUb QL wal clJQUS Xlig 










5.8 Explain specific federal and state obligations which an employer 










has to an employee 


, 








5.9 List employee incentives and fringe benefits 










5.10 



















































Please add any tasks that ya» wish if you feel scmethirg is missirg or not adequately covered. 

S3 
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Please evaluate U>e following tasks using Uve criteria and numbers listed below 



A Instance of Ctapetency 
B level of Difficulty 

C Would you teach this skill in the school facilities or 
find a suitable job experience for the student? 



1 

very 
1 

very 

sdrol 
facility 



somewhat 
somewhat 



mffcc: 



ided 



Processing and marketing meats 
and poultry 



no? 
no? 

on-the-job 
skill 



D At wtet level would you teach this competency? 



1 

sophmore 



2 

jmior 



3 

senior 



post-secondary 



Tasks 



00 



Importance Difficulty Site 



Level 



fi.l TdpnMFy prnpp»r niPt-limls and prnrpi^rpq for hnndling animnlfi/ 










poultry prior to slaughter 










6.2 Perform antemortem inspection conforming to USDA regulations 










6.3 Grade slaughter cattle, calves, lambs, hogs, and poultry 










6.4 Select/maintain equipment and supplies necessary for slaughter 










6.5 Demonstrate proper use of equipment in slaughtering proceso 










6.6 List safety practices that pertain to use of equipment 










6.7 Describe slaughtering process for cattle, calves, lambs, hogs, ' 










poultry according to USDA regulations 










6.8 Perform postmortem inspection of beef, veal, lamb; swine, and 










poultry carcasses conforming to USDA regulations 










6.9 Describe procedure to dress carcass for cattle, calves, lambs, 










hogs, and poultry 










6.10 Explain procedure to process carcass of cattle, calves, lambs, 










hogs, and poultry into retail cuts according to USDA regulations 










6.11 Inspect and grade beef, veal, lamb, mutton, po^lc, and poultry 










carcasses according to USDA regulations 










6.12 Identify various by-products of slaughtering processes and their 










uses 










6.13 Explain secondary processing procedure for ground and ready-to- 











36 



Please add any tasks that you wish if you feel semethuig is missing or not adequately covered. 



I 



Please evaluate the following ta&s using the criteria and ntrtbers listed below 



P^^RssiiPLnd ^BB<etflPmeaW 

and poultry 



A Jjnjx>rlance of Competency 
B level of Difficulty 

C Would you teach this skill in the school facilities or 
find a suitable job experience for the student? 

D At what level would you teach this canpetency? 



1 

very 
1 

very 

sctxol 
facility 

1 

sophrrore 



2 

somewhat 
2 

somewhat 



not 



not 



uniec: 



ided 



on-the-job 
skill 



2 

junior 



3 

senior 



postsecondary 



Taste 



JiJJj — Pa£kag e_and label meat and poultry according to HSDA regulations 
6.16 Receive meat and poultry shipments 



vO 



Importance Difficulty Site 



Ijevel 



serve meats, bacon, hams, sausages, etc. 



6.14 Desc r ibe various methods of meat and poultry preservation 



a. Display and sell meats and poultry 



b. Inventory meats and poultry 



c. Purchase meats and poultry supplies 



d. Determine proper storage techniques 



6.17 Describe procedures to sanitize meat slaughter and poultry 



slaughter facilities according to USDA regulations (Sanitation 



Handbook) 



6.18 Complete a sanitation report in triplicate in accordance with 



the Sanitation Handbook of the USDA 



6.19 Describe the procedure to slaughter and process cattle and lambs 



according to Jewish law 



6.20 Define terms used ii the processing and marketing of meat and 



poultry 



6.21 



ERJC 



Please add any tasks that you wish if you feel seme thing is missing or not adequately covered. 

S7 
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Please evaluate the following tasks using the criteria end numbers listed below 



Processing and marketing seafood 



A Imjxx'tance of Competency 
B Level of Difficulty 

C Would you teach this skill in the school facilities or 
find a suitable job experience for the student? 

D At what level would you teach this canpetency? 



1 

very 
1 

very 

sclxol 
facility 

sophmore 



somewhat 
sdLhat 
irifecided 



no? 
no? 

cr^the-job 
skill 



2 

junior 



3 

senior 



postsecondary 



7.1 Identify various tvoes of fin fish and shell fish common to 










Virginia 










7.2 Receive seafood shipment 










a. Display and sell seafood 










b. Inventory seafood 










c. Purchase seafood supplies 










h. Determine proper storage techniques 










7.3 Identify various types of fish cuts 










7.4 Describe procedure to prepare fish for processing into retail cuts 










7.5 Identify by-products of fish processing and their uses 










7.6 Package and label fish according to U.S. Department of Commerce 










(USDC) regulations 










7.7 Describe various methods of fish preservation 










7.8 Describe procedure to sanitize facilities, according to federal. 










state, and local regulations 










7.9 Inspect and grade fish according to USDC regulations 










7.10 Describe USDC regulations pertaining to the processing of serfood 










7.11 Describe the various fishery inspections available to a process- 










ing plant 










7.12 Define terms used in the processing and marketing of seafoo^ 
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Please add any tasks that you wish if you feel something is missirg or not adequately covered. 



Please evaluate the following tasks usirg the criteria and ambers listed below 
A Importance of Ganpetency ver 



Importance of Competency 
B Level of Difficulty 

C Would you teach this skill in the school facilities or 
find a suitable job experience for the student? 

D At what level would you teach this competency? 



very 
1 

very 

school 
facility 



2 

somewhat 



2 

somewhat 
tr^ecided 



Processing and marketing fruits 
^ vegetables, including peanuts 

no? 

3 

on-the-job 
skill 



1 

sophmore 



2 

jimior 



3 

senior 



postsecondary 



Tasks 



Importance Difficulty Site 



Level 



8,1 Identify equipment and parts for a small cannery operation 



S»2 Receive and grade raw materials according to FDA or USDA 



regulations 



8.3 List steps of general canning procedure 



8.4 Process products according to Federal regulations 



8.5 Perform sealer test using USDA standards for seals 



8.6 Receive and store processed products in accordance with FDA 



regulations 



8.7 Sanitize each piece of equipment and the facility following FDA 



regulations 



8.8 Evaluate product for quality control according to FDA or USDA and 



company standar d s 



8.9 Identify causes and methods of prevention of spoilage of canned 



food products 



8»10 Explain the purpose and function of food additives 



8.11 Explain importance of water in canning operation 



8.12 Describe p rocessing procedure/ time for lo w -acid , acid, and high - 
ecid foods 



8.13 Explain the importance of adeqiate heat treatment for low-acid 



canned foods in Lhe destruction of botulism 



9 
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Please add any tasks that you wish if you feel something is missing or not adequately covered. 
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Please evaluate the following t^ks using the criteria and numbers listed belcw 



Processing and marketing fruits 
and vegetables, including peanuts 



A Importance of Competency 
B Level of Difficulty 

C Would you teach this skill in the sclxol facilities or 
rind a suitable job experience for the student? 

D At what level would you teach this competency? 



1 

very 
1 

very 

sciiool 
facility 



scmswhat 
2 

scmewhat 



w£ec: 



ided 



not? 

not! 
3 

cn-the-job 
skill 



1 

sopfrrore 



2 

junior 



3 

senior 



postsecondary 



8.14 Define terms used in the processing and marketing of fruits 










__and vegetables 










ft 1 S 





















_ 










— — 










, 




















- . 




















■ , 






































































• 
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Please add any tasks that you wish if you feel something is missire or not adequately covered. 



- 


^H hH IH HI IHH^I 1H IB HI HI HI H ' 

Please evaluate the following tasks using the criteria and nxrbers listed below 


" iflSessilfl^nd'ffl^ketil^'miJP" ' 

and milk products 






A Importance of Ccnipetaxy very somewhat 


no? 






B Level of Difficulty very sorewhat 


no? 


- 




C tfould you teach this skill in the sctool faculties or scAool u&cided 
find a suitable job experience for the student? facility 


cr^the-job 
skill 






D At what level would you teach this competency? 1 2 

sophfiore junior 


senior 


postsecondary 








Importance 


Difficulty 


Site 


Level 






0.1 Determine n nrillr rnllprfinn rnnfP 
















9.2 Describe procedure necessary to prepare milk for processing 
















following t\\£* regulations in thp VHllr Oni-lnnnpp nrtA Cr\Aa r\f 
















the U.S. Public Health qprvlpp 
















9.3 Operate milk Drocessinc enninmpnt fnllnwfno fpHpmi romti nf^nna 
















y.4 btanuaruize milk following federal regulations 
















9.5 Prepare daily records and milk samples 
















9.6 Calculate the amounts of ingredients needed to make various 














U> 


milk products following federal regulations 










• 






9.7 Operate manufacturing equipment for selected milk products 
















following federal regulations 
















9.8 Package, label, and store manufactured fluid milk and milk 
















products following federal regulations 
















9.9 Receive fluid milk and milk products shipments 
















9.10 Describe procedure for sanitizing and cleaning equipment 
















according to federal regulations 
















9.11 Evaluate product for quality control according to federal and 
































9.12 Explain the purpose and functions of the Milk Marketing Boarji 
















9.13 Identify and explain the grades and classes of milk according 
















Pease add any tasks that you wish if you feel something is raissirg or not adequately covered. 
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n 1 * 
I 



0> 
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Please evaluate the following tasks usirg the criteria and ambers listed below 



Processing and marketing milk 
and milk products 



A Importance of Competency 
B Level of Difficulty 

C Would you teach this skill in the school facilities or 
find a suitable job experience for the student? 

D At what level would you teach this competency? 



very 
1 

very 

school 
iacility 



2 

somewhat 
2 

somewhat 



tn§ec 



ided 



not! 
no? 

cr^the-job 
skill 



1 

sophmore 



2 

jinior 



3 

senior 



postsecondary 



Tasks 



Inportance Difficulty Site 



Level 



to federal regulations. 








• 


9.14 Define terms used in the processing and marketing of milk and 










milk products 










9.15 






















— — 
























































































































• 
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Please add any tasks that you wish if you feel sonethlr^ is missirg or not adequately covered. 



Please evaluate the following tqpks using the criteria and nunbers listed below 



sssM^an 

shell eggs 



ke 



of 1 



A Lnixrtance of Competency 
D Leve of Difficulty 

C Would you teach this skill in the sclrol facilities or 
find a suitable job experience for the student? 

D At what level would you teach this carpetencyV 



1 

very 
very 

school 
facility 



2 

sanewhat 
somewhat 
undecided 



no2 
no? 

on-the-job 
skill 



1 

sophnore 



2 

junior 



3 

senior 



postsecondary 



9 

ERIC 



Taslcs 



Importance Difficulty Site 



Level 



10*1 Describe eea collection methods 










10.2 List factors that influence e«g production 










10.3 Determine grade of egg according to USDA standards 










10.4 Determine size classification of egg 










10.5 Operate egg washing equipment following USDA regulations 










10.6 Explain purpose of oiling egg 










10.7 Select appropriate packaging materials following USDA 










regulations 










10.8 Receive egg shipments 










10.9 Determine proper storage temperature following USDA regulations 










10.10 Sanitize facilities 










10*11 Define terms used in the processing and marketing of shell eggs 










10.12 

















































































Please add any tasks that you wish if you feel something is missing or not adequately covered. 
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Please evaluate the following tasks usirg the criteria and nurbers listed below 



A Importance of Competency 
B Level of Difficulty 

C Vbuld you teach this skill in the school facilities or 
find a suitable job experience for the student? 

D At what level would yoj teach this oarpetency? 



1 

very 

very 

school 
facility 



2 

sanewhat 
somewhat 
ufllfecided 



Insuring quality control in field 

crop processing '( corn, grain, 

3 soybeans) 
not 

no? 
3 

on-the-job 
skill 



1 

sophmone 



2 

junior 



3 

senior 



postseccndary 



lui 



9 

ERIC 



Tasks 



Importance Difficulty Site 



Level 



1 

11.1 Identify major field crops grown and processed in Virginia 











11,2 Evaluate quality of field crop 










11*3 Classify and grade field crop following standards established 










in the Grain Standards Act 










11.4 Describe processing procedure for field crops following USDA 










regulations 











11.5 List appropriate USDA regulations for each field crop process- 










ing plant 










11.6 Inspect processed product according to USDA regulations 










11.7 Sanitize processing facilities following USDA standards 










11.8 Define terms used in insuring quality control for field crop 










processing 










11.9 

















































































hJ2 



Please add aiy tasks Uiat you wish if you feel something is missing or not adequately covered. 



2SSl 



Ian 



ket 



I of I 



accl 



Please evaluate tte following tasks using the criteria and nuiters listed below 

A Importance of Competency 
B Level of Difficulty 

C Would you teach this skill In the school facilities or 
find a suitable job experience for the student? 



D At what level would you teach this competency? 



very 

very 

scAool 
facility 


2 

somewhat 
somewhat 
undecided 


no? 
no? 

on-the-job 
skill 


1 

soptrrore 


2 

Junior 


3 

senior 



postsecondary 



ERIC 



Tasks 



Importance Difficulty Site 



Level 



J-2.1 Ide ntify major p roduc es of tobacco processin g 



12,2 List the main types of tobacco used in processing and the 



major states providing each type 



12,3 De scribe the procedure to prepare tobacco for processing 



12.4 



List primary steps involved in processing tobacco into 



cigarettes 



12.5 Describe quality controls for each step of the tobacco 
processing procedure 



-!2±i> Explain t he operation and general maintenance procedure for 



equipment used in tobacco processing 



12.7 Explain the Food and Drug Administration guidelines to sanitize 



the facility 



12.8 Describe federal regulations pertaining to the packaging and 



storing of tobacco products 



12.9 Receive tobacco products shipments 



12.10 List federal, state, and local taxing regulations for tobacco 



products 



12 .11 Define terms used in the processing and marketing of tobacco 

12.12 ~ 



Please add any tasks that you wish if you feel sane thing is missing or not adequately covered. 

l'J3 



1<)4 



1 

i 

Please evaluate the folia/ire tasks using the criteria and ranters listed below 

veb safifewhai 
ver^y 



A 

B 

C 



Importance of Competency 
Level of DilTiculty 



Would you teach this skill in the school facilities or 
find a suitable job experience for the student? 



scixol 
facility 



unSec 



it 
t 

ided 



Applying general knowledge of 
agricultural processing and marketing 



no? 
not? 

on-the-job 
skill 



D At what level would you teach this competency? 



00 



1.3 



o 

ERIC 



1 

sophmone 



.2 

junior 



3 

senior 



postsecondary 



Tasks 



Importance Difficulty Site 



Level 



13 .1 Practice safety in all activities, especially during operation 










of processing equipment 










13.2 Demonstrate first aid skills 










13.3 Maintain equipment for safe and healthful operation according to 










USDA standards 










13.4 Explain the necessity for cleanliness and regular plant 










inspections 










13.5 Use and care for storage equipment 










13.6 Operate loading and unloading equipment 










13.7 liefine terms commonly used in agricultural processing and 










marketing 










13.8 



























































































1'JG 



Please add any tasks that you wish if you feel something is missirg or not adequately covered. 



^ffeaseSSuat<WB folBS^ <JH5t anSaxJ tasks using the criteria and rurtera list below, 
A Importance of this content area/Importaxe of this competency v^ry somewhat 



Does this ccmpetency adequately reflect a future trend in agricultural 1 
processing and marketir^? yes 



AND MARKETING 
3ot 



do not know 



3 
no 



-4 



9 

ERLC 



1. List future trends for processing Virginia agricultural 










products 










2. Describe processing procedure for grapes into wines 










3. Describe processing procedure for grains into alcohol fuels 










4. Explain importance of these processing areas to the future of 










Virginia agriculture, the state economy, and the national economy 
























































































































• 































Please add any tasks that you wish if you feel sanethir^ is missire or not adequately covered. 
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APPENDIX H 



REPRESENTATIVE ' 
OCCUPATIONS IN AGRICULTURAL PROCESSING AND MARKETING 



1. Butcher, retail 3iu.o81-010 

2. Carver, retail 316.661-010 

3. Butcher, fish 525.684-014 

4. Salescl-rk, food 290.477-018 

5. Fish processing 525.134-010 

6. Food and Drug inspector 168.267-042 

7. Supervisor, dairy processing 529.131-014 

8. Sanitarian 529.137-014 

9. Inspector: grain mill products 529.387-026 

10. Cannery worker 529.686-014 

11. Egg Candler 529.687-074 

12. Inspector: agricultural commodities 168.287-010 

13. Plant. supervisor: tobacco 529.137-026 

14. Tobacco grader 400.687.010 

15. Shipping and receiving clerk 

(in any processing facility) 222.387-010 

16. Meat Inspector 316.684-018 
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APPENDIX I 



I Hi 

ERIC 



BALANCE SHEET 



I. Salaries 



Budget 
Requested 
from State 



Actual 
Expenditures 



Secretary 



Local 
Contributions 





Linda B. Heatwole 
(120 hrs.@$6.70/hr.) 


$ 


804.00 


$ 


804.00 


% 


0.00 




Fringe Benefits low*/ 




53.86 




53.86 




0.00 




SUBTOTAL SALARIES 


$ 


857.86 


$ 


857.86 


x. 

$ 


0.00 


II. 


Contractual Services 
















A. Curriculum Development 

B. CGpying 

C. Equipment Rental 

D. Meals for Advisory Meetings 


$ 2,000.00 
247.14 
900.00 
100.00 


$ 2,050.00 
118.40 
837.48 
81 .33 


$ 


0.00 
200.00 
0.00 
0 #00 




SUBTOTAL CONTRACTUAL SERVICES 


$ 3,247.14 


$ 3,087.21 


$ 


200.00 


[II. 


Materials and Supplies 
















A. Office Supplies 

B. Postage 


$ 


75.00 
0.00 


$ 


76.00 
0.00 


$ 


200.00 
100.00 




SUBTOTAL MATERIALS AND SUPPLIES 


$ 


75.00 


$ 


76.00 




300.00 


IV. 


Travel 
















A. Project Advisory oomin.Lt tee 

B. Project Director 

C. Project Curriculum 
Specialist 


% 


125.00 
50.00 

275.00 


$ 


193.79 
0.00 

244.00 


$ 


0.00 
0.00 

0.00 




SUBTOTAL TRAVEL 


$ 


450.00 


$ 


437.79 


$ 


0.00 




Other Related Expenses 


$ 


0.00 


$ 


0.00 


A 
$ 


u «uu 




SUBTOTAL OTHER RELATED EXPENSES 


$ 


0.00 


$ 


0.00 


$ 


0.00 


VI. 


Indirect Costs 
















8% of $4,630.00 


$ 


370.00 


$ 


356.71 


$ 


0.00 




SUBTOTAL INDIRECT COSTS 


$ 


370.00 


$ 


356.71 


$ 


0.00 




TOTAL 


$ 5,000.00 


$ 4,815.57 


$ 


500.00 
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